Hors d’ oeuvres

A” [Hors d’ocuvres menu items are served with acrglic Piates, loose Plastic silverware,

beverage napkins and aPProPriate condiments are served alongsi&e each item.

$300.00 per 100 Picccs

Minimum order of 50 Pieces per selected item
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AntiPasto Skewers

Tri~co!orec{ ’cortc”ini, marinated roasted tomato, kalamata olives and Prosciutto ham

AsParagus WraPPccl with Frosciutto

Blanched asparagus wraPPed with Prosciutto and boursin cheese

Bacon WraPPccl Sca”ops
A PlUmP Whlte SCE]”OP WraPPCCI iﬂ a StriP OF aPP!CWOOd smoked baCOﬂ

BBQShrimP & (rits Crisp
5}1rimp & sharP cheddar cheese grits with a smokg BBleauce wrappcd in a bacon crisP

Beef Kabobs

A tender Piece of sirloin, fresh red and green peppers and a slice of onion

Brie [ n Croute with Raspbcrrg

A classic sweet and savory mix of brie cheese and raspberry puree, wraPPe& ina PuﬁC pastry
Bruscl*nctta

Olive oil crustini toPPcd with basi], roma tomato, parmesan & balsamic glaze

Chickcn K abobs
A tender Piece of chicken breast with red and green peppers and a Pincapp]e chunk

Coconut Shrimp

Dipped in coconut batter and rolled in a mixture of coconut and bread crumbs; served with a

creamy coconut sauce

Crab Cakes

Seasoned Fla‘(y lUmP Crab meat
Marghcrita Flatbrcad

Crisp Flatbread, zesty marinara, toPPccl with fresh buffalo mozzare”a, marinated in

olive oil & infused with basil, accompanied with a marinated tomato
(ontinued on next page
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Hors d’ oeuvres

Mini Bch Wc”ington
A savory Piece of beef tenderloin with a delicious mushroom duxelle wraPPec{ ina PmC}C pastry
Mini CanaPés
Assorted flavors may include Smoked Salmon Blini, (Goat (Cheese & Proccoli,
(oconut & 5Pinac}1, T omato, [Teta & Pasil Blini and Spicg Marinated Shrimp
Mini Chicago Hot Dogs
A Plump beef frankfurter toPPe& with dill and sweet relish, a slice of red bell
pepper, 5c”ow mustard and diced onions on a POPPY seed bun

Mini Fcking Duck Springro”
(Crisp vegetables mixed with Asian seasoned duck combined with classic [oisin sauce
Mini Quiche
Assortment may includes Monterey, [lorentine, Classic [French and Mushroom
Mini chctablc Crudités with T exas Kancl‘l

Mini shot glass with sticks of carrots, ce]ery, asparagus and bell peppers served in | exas Ranch

Mushroom CaPs Stuffed with Jtalian Sausagc

Spiccd ]’calian sausage, onions, herbs and sPiccs stuffed inside a fresh mushroom cap

Saltimbocca Pite Skewers

A tender chicken breast, seasoned with sage & wraPPecl with a thin slice of Prosciut’co ham

Shrimp Cocktail

16/20 Shrimp served with lemon wedges and cocktail sauce

Southwest Springro”s
SPiCH chorizo, black beans and Montereg Jack cheese blended in southwestern sPices

Spinach & Artichokc DiP N CI‘HP

T he traditional favorite wrapped ina sPringro”

T hai Sweet Chili Beef Skewers

Beef skewers tossed in a sweet chili sauce toPPcc{ with green onion

\/cgctablc SPringro”s

Cabbagel carrots, peas, onion, bamboo shoots, bean threads and Asian spices

Wild Mushroom Vol Au Vent

]:ilo Dough Pouch wraPPec{ around a varietg of wild mushrooms in a sherrg sauce
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Dcssert Hors d’ oeuvres

“Black & Whitc” Fctit Fours
Assorted flavors may include Royal Chocolate, Carrot Cake, Coffee |iqueur, French
Vanilla Coffee, Cookies ‘n Creme Prownies and White & Milk (Chocolate Bonbons
Cal(c Fctit Fours
Assorted flavors may include Chocolate cake with Mocha filling, White cake with
Strawberry filling & T ri-Color cake with Pouttercream filling
Mini Cheesecakes
New York style, Strawberry Swirl and Chocolate Marble
Mini Mousse in a Martini Glass
Assorted flavors of mousse in a mini martini glass topped with matching candies
Traditional Fctit Fours
Assorted flavors may include Chocolate T artlets, Choux [raline, Fistachio Saquares,
T angerine T artlets, Chocolate [ clairs, Coffee [~ clairs, Raspberrg T artlets,
Opera Squares & |_emon T artlets
TroPical Mini Chccsccakcs
Assorted flavors may include | emon Blueberry, Key | ime and Strawberry Margarita
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All Hors d’oeuvres menu items are served with acrglic Plates,
loose Plastic silverware, bevcragc naPkins and aPProPriate condiments are

served a]ongsidc each item.

$300.00 per 100 Picces

Minimum order of 50 Pieces per selected item
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Hot Tca

Orange Juice
| emonade
Soft Drinks
Bottled Watcr
Encrgg Drink
Water Station*

| inen Tablc Cloths
Dinner NaPkins
Ko”ed Flatware

China Flates

(Ceramic (offee Mugs

Dinner Bevcrage Glasses
T able Pussers

Y:reshly Brewed Cogee
I:rcshlﬂ Brewcd ]cccl Tea
lcccl Cogee

$25.00 ga”on
$15.00 gallon (3 gal. min)
$%0.00 gallon
$15.00 gallon
$15.00 ga”on
$15.00 ga”on

$ 1.50 each
$ 1.50 each
$2.25 each

$ %5.00 per station
*$15.00 per refill

$8.00 each
$ .50 each
$%.00 each
$1.50 each
$1.00 each
$1.00 each

$20.00 FF PCF }‘IOUI" 4 hour min)

Dinner Upgradc Faclcagc
$5.00FF

China F]ates, rolled silverware, dinnerglasses and bussers
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